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[57] ABSTRACT 

Several embodiments of an improved container are 
disclosed. In one embodiment, the container has a rear 
side wall hinge and set-up panels extending therefrom 
so that it can be readily assembled from an integral 
prescored blank. Other embodiments relate to contain- 
ers with improved thermal retention properties. Ac- 
cording to one embodiment, a container is provided 
with an integral polymeric layer or foil layer which 
includes channels or depressions for releasing steam 
from a hot food product carried thereon. In another 
embodiment, a double side wall construction is pro- 
vided and with vents for passing warm air between 
inner and outer side walls to warm the outside surface 
of the inner side wall to reduce the rate at which heat is 
transferred from inside the container through the inner, 
side wall. 
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The instant invention is also based upon the discovery 
CONTAINER WITH IMPROVED RETENTION of a double side walled pizza container which can be 
PROPERTIES AND IMPROVED CORNER assembled from an integral prescored blank. The con- 

STRUCTURES tainer has a bottom, two side walls connected to and 

5 extending upwardly from the bottom* a top connected 
BACKGROUND OF THE INVENTION to one of said sidewalls, two sidewalls connected to and 

This invention relates to containers especially suited cxtendin S two opposed side walls, a rear wall and an 
for protecting hot food products such as freshly baked °PP osed *™ of set u ? * m * ls wmch be m ™P ulat t ed 
pizza pies. More specifically, the invention is concerned t0 set " up thc carton frora m mte S ral P rescored blank - 
with such containers featuring one or more expedients BRIEF DESCRIPTION OF THE DRAWINGS 
for preserving the integrity and quality of a pizza pie: In „ w „ * . r , . , 

one embodiment, a container is provided with a protec- .} » * •*? vlew . of a «™»*" * ' P™*™» 

tive and insulative laminate covering substantially all of ^ m P° Mte matenal composing stnps of insukhve mate- 
the interior surface of the bottom of the container but , , na L^ he , red to *° ™ of f "STf ^ fc 

not covering substantiaUy aU of the interior surface of 13 t 2 » * ^ ™ W of a b fr ° m whlch . 8 

*». v *u * • ¥ xt u j. * tamer according to the present invention can be pro- 

the top of the container. In another embodiment, a d uce d 

container is provided having interior and exterior side i ;„ „ ™„, n_ ,. _ a ^ ~ 

n J ^. r. A i_ j^j- FIG. 3 is a sectional view taken along the line 3 — 3 of 

walls spaced apart from one another and extending ^jq 2 

around at least a portion of the periphery of the con- 2Q ^ 4 ^ lan ^ towil t0 ^ of the ^ of 

tamer and vents for dtrecfang air heated by the hot puza blank for /sh^, to assemble container, in- 

pie between at least a portion of the interior and exterior c i U( w steam vents 

side walls for heat transfer with the former. A self erect- t?t^ t b • ^ . . 

, . * "~r vv nawj wcw FIG. 5 is a perspective view of the blank shown in 

ing embodiment of the double wall container is dis- p IG ^ during set up 

closed. The vented double wall construction may ad- 25 pf G ; 6 ^ pei ^ dv e view of a fully closed con- 

yantageously be combmed with toe provision of a pro- ^ set from ^ Wank shown m FIGS 4 ^ 5> 

teebve laminate on the bottom of the container to pro- mQ ? ^ sectional ^ ^ ^ the ^ 7 _ 7 of 

vide controlled thermal insulation and prevent migra- pj G g 

tionl between the pizza pie and the container. FIG. 8 is a sectional view taken along the line 8-8 of 

There are a number of prior art containers designed 30 pj G 7 

especially for pizza pies Conventional chipboard boxes FIG. 9 is a sectional view taken along the line 9-9 of 

are perhaps the least effective, in that they are flimsy pj G g 

before a pizza pie is placed inside. When a hot pie is ^ j^ GS 2 and 4, dotted lines represent scored or 
placed in a chipboard container, the heat and moisture per fscored regions between connected elements, 
quickly warp and weaken the container making it 35 FIG. 10 is a perspective view of a blank, during set- 
wholly inappropriate for its purpose. Several conven- up> whL j c h & s i xn j] ax t0 t h e blank illustrated in 
tional styles of double wall corrugated pizza boxes are piQ 5^ 

in use today. These containers stand up better to heat FIG. 11 is a perspective view of a fully closed con- 

and moisture than the chipboard containers, but they tamer sctup f rom blank shown in FIG. 10. 
offer little or no advantage in terms of ease of assembly. 40 

Both types of prior art containers impart, to some de- DETAILED DESCRIPTION OF THE 

gree, a cardboard taste to pizza. INVENTION 

U.S. Pat. No. 3,512,697. discloses an octagonal con- a portion of a modified double face corrugating raa- 

tainer in which diagonal comer elements reinforce the chine is indicated generally at 10 in FIG. 1. The corru- 

top and bottom. U.S. Pat. No. 4,765,534 discloses sev- 45 gating machine 10 includes a pulley belt station 12, an 

eral embodiments of an octagonal pizza container with automated slitter station 14, a transfer table 16, a cut-off 

diagonal corner forming elements. Each one of the knife 18 and a stacker 20. Corrugated material 22 moves 

elements is connected to the bottom of the container through the corrugating machine 10 from left to right in 

and one of two adjacent side walls, but is disconnected FIG. 1 along a conveyor 24. The components of the 

from the other adjacent side wall. 50 corrugating machine 10 thus far described are conven- 

There remains a need for a pizza container which is tional and can be modified in a manner described here- 
easy to assemble around a pizza while providing new inbelow so that it can produce a composite corrugated 
levels of protection for the quality and integrity of the material which can be die cut into a composite blank 
pizza contained therein. from which a container according to the present inven- 

SUMMARY OF THE INVENTION 55 tio ° Can be , J* e *f y ™"^-t t A f , 

A pair of bulk roll supports 26 are mounted on top of 

In one respect, the invention is a container for pizza the pulley belt station 12. A shaft 28 is supported on the 

pies and similar hot food products and including an bulk roll supports 26 and extends across the conveyor . 

integral layer of polystyrene or similarly inert material 22. Rotatably supported on the shaft 28 are a plurality of 

covering substantially all of the inside surface of the 60 rolls 30 of insulative cushioning material such as a 

bottom of the container. The upper surface of the poly- foamed polystyrene or other elastomeric material. A 

styrene layer is preferably channelled so that moisture guide bar 32 is secured to the pulley belt station 12. A 

released from the food product can escape without roller 34 is rotatably supported on the guide bar 32. The 

making it soggy. The polystyrene material is largely roller 34 may include conventional means for guiding 

confined to the inside surface of the bottom of the con- 65 and positioning the strips of cushioning material sup- 

tainer to prevent excessive condensation within the plied from the rolls 30 as well as means for tensioning 

container which would adversely affect the food prod- the cushioning material as it passes over the roller 34. A 

uct. . . plurality of pressure rollers 36 are rotatably mounted 
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relative to a support bar 38. The pressure rollers 36 50 is composed, preferably, of double face corrugated 

serve to apply pressure to cushioning material 40 as it material. 

passes between the pressure rollers 36 and the corru- A layer of relatively thin insulative material 104 is 

gated material 22. Together, the bulk roll supports 26, adhered in face-to-face relationship with corrugated 

the shaft 28 and the guide bar 32 with its associated 5 material constituting the bottom panel 54 and the side 

roller 34 constitute means for supplying strips of a cush- walls 62 and 64. The material 104, although broken 

ioning material from a plurality of rolls 30 to be bonded away for illustrative purposes, extends from the free 

to corrugated material 22 as it moves through the corru- edge of the side wall 62 to the free edge of the side wall 

gating machine 10. These elements could be provided at ^4» extends from the first one of the fold line 72 to 

a variety of positions along the corrugating machine 10. 10 the fold line 60. Thus, the blank 50 can be cut from a 

For economy of manufacture, it is desirable to bond continuous sheet of composite material which can be 

cushioning material supplied from the rolls 30 to corru- produced on the modified double corrugating machine 

gated material 22 before it is cut and stacked. 10 (P 10 * *)■ ^ composite material would consist of a 

A plurality of nozzles 42 are provided for applying a stri P of **« material 104, which could be supplied from 

bonding agent, indicated at 44, delivered thereto by 13 roU 30 » adhered in face-to-face relationship witli 

conventional equipment (not shown) to the upper sur- corrugated board. The insulative material 104 can be an 

face of the corrugated material 22. The bonding agent «^,^^ s ^ e wh ^ J*™ ? thermal insula- 

44 should have good adhesion properties relative to the tolTo kee^ptorhot and, because its integrity is unaf- 

cushioning material 40 supplied from the rolls 30 as well b * h f * * will insulate or protect 

as to the corrugated material 22. 20 the of thc P 122 * unbke ^ cardboard and corru- 

Accordingly, as the modified corrugating machine 10 Z^db^d m^tenBh currently in use in pizza contain- 

is operated and corrugated material 22 advances from Polystyrene will not absorb oil or grease 

left to right, bonding agent 44 is applied to selected ^ a Bot P»f*- . t . . in . ', , 

~« 7k- ~*~i~JL4 ii r\,„u:^ *~ As clearly shown in FIG. 2, the material 104 is ad- 

areas on the corrugated material 22. Cushioning mate- „ , , . \ « « ^ . mM , A , . 

• , frr%n% # . ts . ^ ^ , _ _ . * M - 25 hered only to the bottom panel 54 and the two side 
nal from the rolls 30 is then apphed to selected areas of ^ £ £ f ^ g0 

die corrugated material 22 where the bonding agent 44 constituted onl ofcor nigated board. It has been deter- 
has been apphed. Finally, pressure roUers 36 serve to ^ ^ if a^ennau/insulative and water impervi- 
apply downward pressure to facilitate bonding .of the QUS nataaM such „ ext ^ ded olystyrene is adner e d to 
strips of iiisuktive,cushio^^ 30 mogt Qr ^ Qf ^ sxjr £ ces J a pizza container, 
30 to thc corrugated^ material 22 to produce a composite when a pizza is closed up inside such a container, exces- 
stock material 46. The stock material comprising corru- ^ve Sensation will occur inside the container to the 
gated material with paraUel, spaced apart stnps of insu- extent ^ the pizza win become soggy and unpalat- 
lative, cushioning material bonded thereto, advances to able . Accordingly, in a pizza container according to the 
the automated slitter station 14 or the automated cutter 35 ^ invention, insulative material is adhered to sub- 
station 18 for cutting to produce a composite blank of a stant ially all 0 f the bottom panel and such material is not 
desired size. The rolls 30 of cushioning material can adhered to substantially all of the top panel. The side 
have various widths, depending on the type and style of walls ^ ^ front wall ^ rear waU may or may not 
a container to be produced from a given stock material havc insulative material adhered to them although, as 
54. Cushioning material composed of polymeric foam 40 noted above, there is a substantial manufacturing advan- 
are produced commercially in very wide rolls. A plural- ^ attendant to bonding strips of insulative material to 
ity of rolls 30 of a desired width can be cut from a roll a portion of corrugated board, before it is cut into 
of commercial width cushioning material and used se- blanks. This eliminates the steps involved in cutting the 
quentially in apparatus of the type illustrated in FIG. 1. insulative material by combining that step with the step 
Several embodiments of composite containers which 45 0 f cu tting the corrugated board. It should be appreci- 
can be produced from the composite material 46 in ated that the function of me top panel 52 and the bottom 
accordance with this invention are described below. pan el 54 can be reversed by adhering the insulative 
Referring to FIG. 2, there is illustrated a composite material 104 to the top panel 52 and not to the bottom 
blank, indicated generally at 50, from which a container pa n e l 54, if desired. The illustrated construction is pre- 
according to one embodiment of the invention can be 50 ferred, however. 

produced. The blank 50 comprises a top panel 52, a As shown in FIG. 2, the exposed surface of the insula- 
bottom panel 54 and a rear wall 56 hingedly connecting tive material 104 is patterned. Specifically, channels 106 
the two panels 52 and 54 by means of fold lines 58 and are formed in the surface of the insulative material 104. 
60. Opposed side walls 62 and 64 are connected to and The channels 106. constitute means for releasing steam 
extend outwardly from two edges of the bottom panel 55 and moist air from between the insulative material 104 
54, defined by fold lines 66 and 68, respectively. A front and the crust of a pizza pie. Without such means, the 
panel 70 extends from and is connected to the front edge underside of the pizza crust would become soggy and 
. of the bottom panel 54, defined by a fold line 72. Double unappetizing. The particular type of channel pattern is 
fold lines 74 are provided on the front panel 70 so that not critical so long as it allows for the escape of moist 
it can be folded to produce a double thick front wall. 60 air from between the insulative material and the under- 
Reinforcing tabs 76 and 78 extend from opposite ends, side of the pizza crust. The channels can be formed by 
defined by fold lines 80 and 82, of the side wall 62. an embossing die which could be combined with a cut- 
Similarly, reinforcing tabs 84 and 86 extend from oppo- ting die. Alternatively, the channels could be formed in 
site ends, defined by fold lines 88 and 90, of the side wall a separate step. 

64. Side flaps 92 and 94 extend from side edges, defined 65 FIG. 3 illustrates a preferred type of insulative mate- 
by fold lines 96 and 98, respectively, of the top panel 52. rial 104 comprising a very thin sheet of extruded poly- 
A front flap 100 extends from the front edge, defined by styrene 106 with an integral skin 108 consisting of high 
fold line 102, of the top panel 52. This much of the blank impact polystyrene laminated to the surface of the ex- 
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traded polystyrene 106. The material 104 is commer- diagonal wall structures 174 and 176 are connected to 
daily available and is preferred for use in pizza contain- the bottom panel 132, the side walls 162 and 164, respec- 
ersfor "high volume'* pizza shops where seconds count tively, and set-up panels 178 and 180, respectively. 
The skin 108 is so durable that a whole pizza pie can be Outer side walls 182 and 184 are connected to and ex- 
placed on the material 104 and cut into pieces, on the S tend from the top panel 134 along fold lines 186 and 188, 
skin 108, without affecting its integrity. FIG. 3 also respectively. Front, outer, diagonal wall structures 150 
illustrates the interface between the insulative materia] and 192 are connected to the top panel 134 and the side 
104 and the corrugated board consisting of first and walls 182 and 184, respectively. Rear, outer diagonal 
second liners 112 and 114 and a fluted medium 120 wall structures 194 and 196 are connected to the top 
therebetween. An adhesive layer 118 is provided be- 10 panel 134, the side walls 182 and 184, respectively, and 
tween the first liner and the layer 108 of the insulative set-up panels 178 and 180, respectively. The blank 130 is 
material 104. It is contemplated, within the scope of the symmetrical about its longitudinal axis so side wall 182 
present invention, that a foam material may be applied corresponds with side walls 184, diagonal wall structure 
to corrugated board, still hot from the corrugator and 174 corresponds with diagonal wall structure 176, etc. 
that the residual heat would act to bond the foam to the 15 Accordingly, the following description of the elements 
corrugated material without the need for any separate in the upper half of FIG. 4 will apply as well to the 
adhesive, corresponding elements in the bottom half of FIG. 4. 

It will be appreciated that insulative materials other Set-up panel 178 is connected to one end of the rear 

than extruded polystyrene and extruded polystyrene wall 136 along fold line 198. Set-up panel 178 is also 
with a skin of high impact polystyrene. For example, 20 connected to an outer rear coupling panel 200 along 

other foamed polymeric materials such as polyethylene fold line 202, and an inner rear coupling panel 204 along 

could be used. In addition, materials such as foil could fold line 206. Outer rear coupling panel 200 is, in turn, 

be laminated to the bottom panel of a container accord- connected along fold line 208 to an outer rear diagonal 

ing to the present invention. Because foil is water imper- wall panel 210 and these elements together constitute 

vious, channel means would be needed and they could 25 the outer rear diagonal wall structure 194. The outer 

entail depressions in the corrugated material of which rear coupling panel 200 is connected along fold line 212 

the bottom panel was comprised. Other insulative mate* to the top panel 134 and the outer rear diagonal wall 

rials will occur to those skilled in the art and they are panel 210 is connected along fold line 214 to the outer 

contemplated within the scope of the invention. side wall 182. 

The blank 50 shown in FIG. 2 is assembled in the 30 Similarly, inner rear coupling panel 204 is connected 

following manner. Side walls 62 and 64 are folded up- along a fold line 216 to an inner rear diagonal wall panel 

wardly along fold lines 66 and 68. Reinforcing tabs 76 218 and these elements together constitute the inner 

and 84 are folded along fold lines 80 and 88 towards the rear diagonal wall structure 174. The inner rear cou- 

front panel 70 which is folded upwardly along fold line pling panel 204 is connected along fold line 220 to the 

72 and downwardly, in half, along double fold lines 74 35 bottom panel 132 and the inner rear diagonal wall panel 

until tabs 120 engage slots 122 and the reinforcing tabs 218 is connected along fold line 222 to the inner side 

76 and 84 are captured within the front wall of the wall 162. 

container. Reinforcing tabs 78 and 86 are folded along The illustrated blank 130 is self erecting in the sense 

fold lines 82 and 90 towards the rear wall 56 which is that, the action of folding or pivoting the set-up panel 

then folded upwardly along fold line 60. The flaps 92, 40 178 upwardly about the fold line 198 and similarly fold- 

94 and 100 of the top panel 52 are folded along fold lines ing the set-up panel 180 about the fold line correspond- 

96, 98 and 102, respectively and the top panel 52 is ing with 198 (this is represented in FIG. 5 by bold ar- 

folded downwardly along fold line 58 to close the con- * rows), assuming a condition where the bottom is an- 

tainer and capture the reinforcing tabs 78 and 86 be- chored, for example, by the weight of a payload (not 

tween the rear wall 56 and the flaps 92 and 94, respec- 45 shown) resting on the bottom panel 132, will create the 

tively. reactions represented in FIG. 5 by arrows with dotted 

Referring now to FIG. 4, a blank for producing a tails. The initiation of the reactions represented in FIG. 
container according to a second embodiment of the 5 can be facilitated by combining inward and upward 
instant invention is indicated generally at 130. The pressure on the setup panels 178 and 180 with a slight 
blank comprises a bottom panel 132, a top panel 134 and 50 lifting force exerted on the top panel 134. Once the 
a rear wall 136 hingedly connecting the bottom and top reactions begin, however, the lifting force is not re- 
panels 132 and 134 along lower and upper fold lines 138 quired to sustain the reactions represented by the ar- 
and 140. A front wall 142 is connected to the front edge, rows with dotted tails. Continued pressure on the set-up 
defined by fold line 144, of the bottom panel 132. A flap panels 178 and 180 in the direction of the bold arrows 
146, hingedly connected to the front wall 142 along a 55 will sustain the reactions. When the set-up has prog- 
fold line 148, is slit at 150 to receive a portion of a clo- ressed a little beyond the point illustrated in FIG. 5, an 
sure flap 152 which is hingedly connected to the top angle a between the rear wall 136 and the set-up panel 
panel along fold line 154 and includes a fold line 156. A 180, and a corresponding angle between the rear wall 
tab 158 is exposed when the flap 152 is folded along the 136 and the set-up panel 178, will be less than 90*, At 
fold line 156. The tab 158 is adapted to engage a cut-out 60 that point, rapid and sure closure of the blank can be 
160 which is exposed when the flap 146 is folded along effected by squeezing together the set-up panel 180 and 
the fold line 148. This is discussed in more detail in the rear wall 136 on the one side and the set-up panel 
connection with FIG. 6. 178 and the rear wall 136 on the other side. This squeez- 

Inner side walls 162 and 164 are connected to and ing action can be utilized to bring the diagonal wall 

extend from the bottom panel 132 along fold lines 166 65 structures 190 and 192 down around the diagonal wall 

and 168, respectively. Front, inner, diagonal wall struc- structures 170 and 172 at which time the closure means 

tures 170 and 172 are connected to the bottom panel 132 can be utilized to fasten closed the erected container 224 

and the side walls 162 and 164, respectively. Rear, inner as shown in FIG. 6. In this embodiment, fastening is 
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effected by inserting the closure flap 152 through the 
slit 150 and engaging the tab 158 in the cutout 160. 
Other means for fastening the container 224 in a closed 
position can be utilized, of course, and one example of 
other fastening means will be discussed below in con- 5 
nection with FIGS. 10 and 11. First, additional features 
of the blank 130 will be discussed with reference to 
FIG. 4, 5 and 6. 

The top panel 134 and associated elements are sized, 
relative to the bottom panel 132 and associated elements 10 
so that, during the set-up described above in connection 
with FIGS. 5 and 6, the outer side walls 182 and 184 are 
guided by the reactions to be outside of the inner side 
walls 162 and 164 in the set-up container 224. So too are 
the outer, rear diagonal wall- panel 210 and the cone- 15 
sponding outer, rear diagonal wall panel guided to be 
•outside of the inner, rear diagonal wall panel 218 and 
the corresponding inner rear diagonal wall panel, in the 
setup container 224. Specifically, the top panel 132 is 
sized to be slightly larger than the bottom panel 134 and 20 
the inner rear coupling panel 204 is slightly longer along 
the fold line 216 than is the outer rear coupling panel 
200 along the fold line 208. In addition, there are several 
offsets between adjacent fold lines and these are circled. 
The amount of offset in each case is between approxi- 25 
mately one sixteenth (1/16) and one eighth (J) of an 
inch. The amount of offset in a particular location is not 
critical, nor is the amount by which the top panel 134 
and the coupling panel 204 are larger than bottom panel 
132 and coupling panel 200, so long as they are con- 30 
trolled to produce the reactions described above in 
connection with FIG. 5. 

Referring again to FIG. 4, the inner diagonal wall 
structure 170 of the blank 130 comprises an inner front 
diagonal panel 226 connected to and extending from the 35 
inner side wall 162 along a fold line 228. The diagonal 
panel 226 is also connected to an inner coupling panel 
230 along a fold line 232. The coupling panel 230 is also 
connected, along a fold line 234, to the bottom panel 
132, and is connected, along a fold line 236, to a reverse, 40 
inner, diagonal wall panel 238. The wall panel 238 is 
connected, along a fold line 240, to the front wall 142. 
The front, outer diagonal wall structure 190 comprises 
a front, outer diagonal wall panel which is connected 
along a fold line 244 to the outer side wall 182, and is 45 
connected, along a fold line 246, to a front, outer cou- 
pling panel 248. The coupling panel is also connected, 
along a fold line 250, to the top panel 134. The set-up 
described above in connection with FIG. 5 creates reac- 
tions in the components of the top and bottom front 50 
diagonal wall structures and the reactions are repre- 
sented in FIG. 3 by arrows with dotted tails. 

At opposite ends of the outer side wall 182, there are 
provided vent slots 252 and 254. One or both of the vent 
slots 252 and 254 may be provided to allow hot moist air 55 
to escape from between the outer, front diagonal wall 
panel 242 and the inner, front diagonal wall panel 226. 
Hot moist air is vented from the inside of the container 
224 through an opening defined the rear wall 136 and a 
cut out 256 provided on the inner, rear diagonal panel 60 
218, This relationship is better illustrated in FIG. 7 
where the flow of hot moist air out of the inside of the 
container 224 is represented by an arrow 258. The hot, 
moist air is vented to the atmosphere by passing be- 
tween the panels 210 and 218 and escaping, as repre- 65 
sented by an arrow 260, through the vent slot 254. This 
flow of air between the panels 210 and 218 will transfer 
heat to and raise the temperature of the outside of panel 
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218, consequently reducing the rate at which heat is 
transferred through the panel 218. Thus, the illustrated 
vent arrangement uses hot moist air to transfer heat to 
the panel 218 and thereby reduce the rate at which heat 
is lost from inside the container 224. Similarly, vents 262 
will vent hot, moist air from inside the container 224 to 
flow between the panels 226 and 242. and out from be- 
tween these panels through the vent slot 252. 

FIGS. 10 and 11 illustrate a blank 262 corresponding 
with the blank 130 except for the details of construction 
of the means for fastening the blank 262 in a closed 
position. Specifically, a front wall 266 is connected, 
along a fold line 268, to the bottom panel 132. A closure 
flap 270 is connected to the top panel 134 along a fold 
line 272. The flap is received between the front wall 266 
and the reverse, front diagonal panel 238, on one side 
* and the corresponding reverse, front diagonal panel on 
the other side, thereby fastening the container 274 
closed. Additional fastening is provided by a tongue 276 
which is received in a cut-out 278. 

The foregoing detailed description is intended to 
enable one skilled in this art to practice the invention, 
rather than to limit the invention. Modifications may 
occur to those skilled in the art, but fall, nonetheless, 
within the spirit and scope of the following claims. 
I claim: 

1. A shallow container for hot food products such as 
pizza pies, said container comprising 

a bottom panel having an inside surface and an out- 
side surface, 

a top panel having an inside and an outside surface, 
a rear wall hingedly connecting said top and bottom 
panels, 

two opposed walls having inside and outside surfaces, 
said side walls being connected to said top or bot- 
tom panel, 

a front wall connected to said top or bottom panel, 
a sheet of insulative, foamed polymeric material hav- 
ing first and second opposed major surfaces, said 
first major surface being bonded to and covering 
substantially all of the inside surface of said bottom 
panel, in face-to-face relationship therewith, said 
inside surface of said top panel being substantially 
free of insulative, foamed polymeric material, and 
means provided in said second, opposed major surface 
of said sheet of insulative, foamed polymeric mate- 
rial for releasing moist air from between said sec- 
ond opposed major surface of said sheet of insula- 
tive, foamed polymeric material and a hot food 
product carried thereon. 

2. The container claimed in claim 1 wherein said 
sheet of insulative, foamed polymeric material is 
bonded to substantially all of the interior surfaces of said 
side walls. 

3. The container claimed in claim 1 or 2 wherein said 
insulative, foamed polymeric material is composed of 
polystyrene. 

4. The container claimed in claim 3 wherein the sec- 
ond major surface of said sheet of insulative, foamed 
polymeric material is composed of high impact polysty- 
rene. 

5. A shallow container formed from a unitary, p re- 
scored blank and comprising: 

a bottom panel 
a top panel, 

a first side wall hingedly connecting said top and 
bottom panels, said side wall having first and sec- 
ond ends, . 
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second third outer side walls connected to and de- 
pending from one of said bottom and top panels, 

second and third inner side walls connected to and 
depending from the other of said bottom and top 
panels, 5 

at least one fourth side wall connected to and depend- 
ing from one of said top and bottom panels and 
closure means connected thereto for selectively 
maintaining said top panel in a closed position, 

first and second pairs of inner and outer rear diagonal 10 
side wall panels connected to said second inner and 
outer side walls and said third inner and outer side 
walls, respectively, 

first and second pairs of inner and outer coupling 
panels connecting each of said first and second IS 
pairs of inner and outer rear diagonal wall panels to 
said top and bottom panels, and 

first and second set-up panels connected, respec- 
tively, to said first and second ends of said first side 
wall, said first and second set-up panels also being 20 
connected, respectively, to said first and second 
pairs of inner and outer coupling panels. 

6. The container claimed in claim 5 wherein said 
second and third outer side walls are connected to said 
top panel and wherein said second and third inner side 25 
walls are connected to said bottom panel. 

7. The container claimed in claim 5 or 6 which is 
produced from a blank which is scored so that said 
set-up panels can be manipulated to effect set-up of said 
second and third outer side walls, said second and third 30 
inner side walls and said first and second pairs of inner 
and outer rear diagonal side wall panels. 

8. The container claimed in claim 5 or 6 wherein said 
fourth side wall is connected to said bottom panel. 

9. The container claimed in claim 8 wherein said 35 
closure means comprise a flap connected to said top 
panel, a tab connected to and extending from said top 
panel, means on said fourth wall defining a slot for 
receiving a portion of said flap and cut-out means pro- 
vided on said fourth wall for receiving said tab. 40 

10. The container claimed in claim 5 which addition- 
ally includes first and second pairs of inner and outer 
front diagonal side wall panels connected to said second 
inner and outer side walls and said third inner and outer 
side walls, respectively. 45 

11. The container claimed in claim 10 which addition- 
ally includes first and second pairs of inner and outer 
coupling panels connecting each of said first and second 
pairs of inner and outer front diagonal wall panels to 
said top and bottom panels, respectively. 50 

12. The container claimed in claim 10 or 11 which is 
produced from a blank which is scored so that said 
set-up panels can be manipulated to effect set-up of said 
second and third outer side walls, said second and third 
inner side walls, said first and second pairs of inner and 55 
outer rear diagonal side wall panels and said first and 
second pairs of inner and outer front diagonal wall 
panels, 

13. The container claimed in claim 11 which addition- 
ally includes first and second reverse, front diagonal 60 
side wall panels connecting said fourth side wall to said 
first and second inner coupling panels. 

14. The container claimed in claim 13 which is pro- 
duced from a blank which is scored so that said set-up 
panels can be manipulated to effect set-up of said second 65 
and third outer side walls, said second and third inner 
side walls, said first and second pairs of inner and outer 
rear diagonal side wall panels, said first and second pairs 



of inner and outer front diagonal wall panels and said 
first and second reverse front diagonal side wall panels. 

15. The container claimed in claim 13 wherein said 
closure means comprise a closure flap connected to and 
extending from said top panel, said closure panel being 
releasably receivable between said fourth side wall and 
said first and second reverse, front diagonal side wall 
panels. 

16. The container claimed in claim 5 which addition- 
ally includes vent means for allowing warm air to flow 
from the inside of the container, between inner and 
outer portions of the container, and out from between 
said inner and outer portions, so as to reduce the rate at 
which heat is transferred through said inner portion 
from the interior of the container. 

17. The container claimed in claim 16 wherein said 
inner portion comprises at least one of said inner rear 
diagonal side wall panels and said outer portion com- 
prises said outer rear diagonal side wall panels. 

18. The container claimed in claim 16 or 17 wherein 
said outer portion comprises said first side wall. 

19. A shallow container formed from a unitary, pre- 
scored blank and comprising: 

a bottom panel 
a top panel, 

a first side wall hingedly connecting said top and 

bottom panels, 
second and third outer side wall means connected to 

and depending from one of said bottom and top 

panels and 

second and third inner side wall means connected to 
and depending from the other of said bottom and 
top panels, said second and third inner and outer 
side wall means defining at least one channel there- 
between, 

a fourth side wall connected to and depending from 
one of said top and bottom panels and closure 
means connected thereto for selectively maintain- 
ing said top panel in a closed position, 

first vent means defining an inlet through which 
warm air from the inside of the container can enter 
said at least one channel, and 

second vent means spaced from said first vent means 
and defining an outlet through which warm air can 
exit said at least one channel, 

wherein, warm air entering said at least one channel 
from inside the container raises the temperature 
within said at least one channel, so as to reduce the 
rate at which heat is transferred through said inner 
side wall means from the interior of the container. 

20. A shallow container formed from a unitary, pre- 
scored blank and comprising: 

a bottom panel 

a top panel, 

a first side wall hingedly connecting said top and 
bottom panels, 

second and third side walls connected to and depend- 
ing from said bottom panel, 

a fourth side wall connected to and depending from 
said bottom panel, said fourth side wall having first 
and second ends, 

first and second front diagonal side wall panels con- 
nected to said second and third side walls, 

first and second coupling panels connecting each of 
said first and second front diagonal wall panels to 
said bottom panel, 

first and second reverse, front diagonal side wall 
panels connecting said first and second ends of said 
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fourth side wall to said first and second coupling 
panels, and 

closure means for selectively maintaining said con- 
tainer in a closed position. 

21. The container claimed in claim 20 wherein said 5 
closure means comprise a flap connected to said top 
panel, a tab connected to and extending from said top 
panel, means on said fourth side wall defining a slot for 
receiving a portion of said flap and cutout means pro- 10 
vided on said fourth side wall for receiving said tab. 

22. The container claimed in claim 20 wherein said 
closure means comprise a closure flap connected to and 
extending from said top panel, said closure panel being 
releasably receivable between said fourth side wall and 15 
said first and second reverse, front diagonal side wall 
panels. 

23. A shallow container formed from a unitary, pre- 
scored blank and comprising: 

a bottom panel 
a top panel, 

a first side wall hingedly connecting said top and 
bottom panels, 

second and third outer side walls connected to and 25 
depending from said top panel, 

second and third inner side walls connected to and 
depending from said bottom panel, 

a fourth side wall connected to and depending from 
said bottom panel, said fourth side wall having first 30 
and second ends, 

first and second pairs of inner and outer rear diagonal 
side wall panels connected to said second inner and 
outer side walls and said third inner and outer side 
walls, respectively, 35 

first and second pairs of inner and outer coupling 
panels connecting each of said first and second 
pairs of inner and outer rear diagonal wall panels to 
said top and bottom panels, and ^ 

first and second set-up panels connected, respec- 
tively, to said first and second ends of said first side 
wall, said first and second set-up panels also being 
connected, respectively, to said first and second 
pairs of inner and outer coupling panels, 45 



first and second pairs of inner and outer front diago- 
nal side wall panels connected to said second and 
third side walls, 

third and fourth pairs of coupling panels connecting 
each of said first and second pairs of inner and 
outer front diagonal wall panels to said top and 
bottom panels, 

first and second reverse, front diagonal side wall 
panels connecting said first and second ends of said 
fourth side wall to said coupling panels which are 
connected to said inner front diagonal wall panels, 
and 

closure means for selectively maintaining said con- 
tainer in a closed position. 

24. The container claimed in claim 23 which is pro- 
duced from a blank which is scored so that said set-up 
panels can be manipulated to effect set-up of said second 
and third outer side walls, said second and third inner 
side walls, said first and second pairs of inner and outer 
rear diagonal side wall panels, said first and second pairs 
of inner and outer front diagonal wall panels and said 
first and second reverse front diagonal side wall panels. 

25. A shallow container for hot food products such as 
pizza pies, said container comprising 

a bottom panel having an inside surface and an out- 
side surface, 

a top panel having an inside and an outside surface, 
a rear wall hingedly connecting said top and bottom 
panels, 

two opposed side walls having inside and outside 
surfaces, said side walls being connected to said top 
or bottom panel, 
a front wall connected to said top or bottom panel, 
a sheet of foil material having first and second op- 
posed major surfaces, said first major surface being 
bonded to and covering substantially all of the 
inside surface of said bottom panel, in face-to-face 
relationship therewith, said inside surface of said 
top panel being substantially free of foil material, 
and 

depressions provided in said sheet of foil material for 
releasing moist air from between said second op- 
posed major surface of said sheet of foil material 
and a hot food product carried thereon. 
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